
L O W  C A R B  P E R F E C T I O N  -  Y E S ,  Y O U  C A N  H A V E  P I Z Z A !

1 cup chopped mushrooms
1 cup cauliflower - grated
1 cup parmesan
1 beaten egg
1 tsp TTS Maxican Mexican (or TTS 
seasoning of your choice)

Finely chop mushrooms & cauliflower in a 
food processor - or chop mushrooms and 
grate cauliflower.  Squeeze mushrooms dry 
and put all in a bowl

Add shredded Parmesan, egg and your 
choice of TTS seasoning.  Mix well.

Shape into crust, about 1/4" thick.
Top with your favorite toppings
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F O R  M O R E  R E C I P E S  V I S I T  T A N N E R S T A S T Y S E A S O N I N G S . C O M

CAULIFLOWER-MUSHROOM PIZZA 

CRUST

Bake at 400 for 17-20 minutes. Cool slightly 
before cutting4


